
L I G H T S

ART YARD HUMMUS 10 V 
garlic bread 

CRUDITÉ GARDEN  11 VE GF  
truffle dip

SUPER FOOD 22 VE GF 
hummus, pomegranate, quinoa, sumac, 
avocado, seed mix, molasses dressing 

CORNISH CRAB 26  
white crab meat, crab mayonnaise,  
Caesar dressing, parmesan, anchovies 
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SAT-SUN  
11.30AM - 4PM

Our Maker’s Studio is the embodiment of our commitment to creativity  
and art, visit and watch our artist in residence at work.

Find out more: Banksidehotel.com/artyardstudio
ART 
IST

Prices include VAT. A discretionary 12.5% service charge will be applied to your bill, all of which goes to the team. If you have any 
dietary requirement or are concerned about food allergies, e.g. nuts, you’re invited to ask one of our team members for assistance 
with menu selection.

V vegetarian   VE vegan  GF gluten-free

E X T R A S

TRUFFLE FRIES 9 V GF

SWEET POTATO FRIES 8 VE GF

FRIES 7 VE GF

MIXED SALAD  6 VE GF

STREAKY BACON 5 GF

BLACK PUDDING 4

FRIED DUCK EGG 4 GF

POACHED BURFORD BROWN EGG 4 GF

BURFORD BROWN SCRAMBLED  
EGGS 6 GF

F R E E - F L O W I N G Enjoy 1.5 hours of unlimited drinks

MIMOSAS 26  PROSECCO 26 NON-ALCOHOLIC SPRITZ  22 BLOODY MARYS  25

O U R  M A S T E R P I E C E S

AVOCADO & BURRATA ON TOAST 18 V VE
sourdough, rocket parmesan, seed crumble

SHAKSHUKA SOURDOUGH 17 V
spicy tomato sauce, pepper, feta cheese, sourdough, 
baked eggs

LOADED CROQUE MADAME 18
stacked with thin British ham, Emmental cheese, 
sourdough, bechamel sauce, fried duck egg

SIRLOIN STEAK TAGLIATA & TRUFFLE DRESSING  36  GF
dry-aged steak, rocket, chimichurri, parmesan

THE BEEFY BURGER 24
beef patty, lettuce, tomato, crispy onion,  
Applewood cheddar, brioche bun

FRANKIE’S BEETROOT BAGEL BURGER 25 VE
avocado salsa, alfalfa sprout, white cabbage slaw, 
French fries 

TACO STYLE PANCAKE PLATTER 17 V
4 buttermilk pancakes, mascarpone, summer  
fruits & berries, chocolate sauce

THE FRENCH TOAST TIRAMISU  14 V
brioche topped with our signature tiramisu 

B U R F O R T  B R O W N  B E N N I E S
Our take on the egg classics, made with Clarence Court Burford Brown eggs and served on a rich croissant 
base. Clarence Court eggs come from an exclusive line of pedigree hens, who enjoy a life of privilege roaming 
freely acres of land. These birds lay at their own natural, slow speed, resulting in distinctively richer eggs.

ROYALE 19
smoked salmon, hollandaise, 
Burford Brown eggs, topped 
with caviar served on a 
croissant base

BENEDICT 17
O’Shea’s streaky bacon, 
hollandaise, Parmesan, 
Burford brown eggs, served 
on a croissant base

TRUFFLE FLORENTINE 16 V
spinach, mushroom, truffle 
hollandaise, Burford Brown 
eggs, shaved truffle,  
served on a croissant base

S W E E T

CHOCOLAT FONDANT 9  V
raspberry coulis

CARAMEL STICKY TOFFEE PUDDING 9  V
vanilla ice cream

APPLE TART TATIN 12 V
vanilla ice cream

SORBET SELECTION 7 VE GF
2 scoops

SELECTION OF 4 BRITISH CHEESES 12 V
truffle, honey, grapes, and crackers

ROSÉ PROSECCO 26

MAGIC BREAKFAST 1
Order this invisible dish and donate £1 to. Magic 
Breakfast (charity no.1102510 in England and 
SC048202 in Scotland) provides nutritious school 
breakfasts to children and young people at risk of 
hunger in disadvantaged areas of the UK.


